STATION SOUTH

MENU
SERVED 12-4PM

LARGE PLATES

Huevos Rancheros - 12.5

Chipotle spiced beans, two fried eggs,
chipotle jam, crispy com tortilla, sour cream
and smashed avocado (ve,gf

Add halloumi or chorizo +3

Loaded Potato Hash - 9.5

Roasted crushed new potatoes, grilled
peppers, confit garlic, onion jam, chimichurri,
pickled onions and Aleppo pepper (ve,gf)
Add a fried egg + 1.5

Add chorizo +3

Smashed Avocado -12.5

Two poached eggs, confit cherry tomatoes,
smosﬁed ovocogo and dukkah on sourdough
toast (veo with chipotle tofu) (v,gfo)

Add halloumi or cﬁorizo +3

Add bacon +1.5

Manc Muffin - 10

Sausage patty, hash brown, cheese, fried egg
and brown butter ketchup (vo,veo,gfo)

Add sausage patty +2.5

SIDES

Panisse - 7
Chickpea fritters, spiced with fennel and chilli
served with aioli (ve,gf)

Patatas Bravas - 8
Roasted crushed new potatoes with a spiced
tomato sauce and aioli (ve,gf)

Mac & Cheese - sml 5.5, Irg 9.5
Add pulled chicken +3.5
Add grilled chorizo +3

Cheeseburger - 15.5
6oz beef patty, cheese, burger sauce,
gherkin, crispy shallots, brioche bun and fries

Add bacon 1.5 (h)

Vegan Burger - 15

Arley’s plant patty, vegan cheese, chimichurri,
shredded lettuce, aioli, brioche bun and fries
(ve,gfo)

Halloumi Burger - 15

Grilled halloumi, mango chilli sauce,
shredded lettuce, grilled peppers, dukkah
and tzatziki (v,gfo)

Meso-American Garden Bowl - 11.5
Romaine, radicchio and quinoa mixed
salad. Served with roasted sweet potato,
chipotle braised beans, smashed avocado,
charred corn, smashed cucumber,
edamame, pickled red cabbage and a lime
vinaigrette (ve, gf)

Add pulled herby chicken +3.5 (h)

Add halloumi +3.5

Add Ancho cauliflower +3

Hummus - 6.50
Warm pitta, extra virgin olive oil and
sumac (ve,gfo)

House Fries - 4.50
Rosemary salted fries (ve,gf)

Popcorn Halloumi - 7
Hot honey, chilli & spring onion
and dukkah (v)

House Marinated Olives - 4
lemon and herbs

ve-vegan/veo-vegan on request/v-vegetarian/vo-vegetarian on request/gf-gluten free /gfo-gluten free on request.

If you have food allergies or infolerances please speak to the team when ordering.
Station South Guest WIFI: brewsandbikes




STATION SOUTH

MENU

SERVED 4-8:30PM
LARGE PLATES

Cheeseburger - 15.5
6oz beef patty, shredded leftuce, cheese,
gherkin, burger sauce and crispy shallots

Add bacon +1.5 (h)

Vegan Burger - 15
Arley's plant patty, cheese, chimichurri, aiolj,
shredded leftuce (ve,gfo)

Grilled Chicken Stack Bur%er -17
Herby grilled chicken, smashed avocado, hash
brown, chilli jam, cheese and shredded lettuce

(gfo, h)

All burgers served on a brioche bun with a lime
and garlic slaw. Option of fries or house salad

Meso-American Garden Bowl - 11.5

Vegan Kofte Gyros - 12.5

Served open on a toasted Greek pita, grilled
kofte, shredded lettuce, sumac picE|ed
cabbage, chilli mango sauce and aioli (ve)

Chicken Gyros - 12.5

Served open on a foasted Greek pita, grilled
chicken, shredded leftuce, sumac pickled
cabbage and onions, chilli mango sauce and
tzatziki (h)

Halloumi Gyros - 12.5

Served open on a foasted Greek pitq, fried
halloumi, hot honey, shredded lettuce, sumac
pickled cabbage and onions, chilli mango
sauce and tzatziki (v)

Romaine, quinoa and radicchio mixed salad. Served with roasted smoky sweet potato, avocado
chipotle braised beans, charred comn, smashed cucumber, edamame and lime vinaigrette (ve,gf)

Add pulled herby chicken +3.5 (h)

Add fried halloumi, Ancho cauliflower +3

SMALL PLATES

Popcorn Halloumi - 7
Hot honey, chilli & spring onion and dukkah (v)

Panisse - 6.5
Chickpea fritters spiced with fennel and chilli
served with aioli (ve,gf)

Mac & Cheese - sml 5.5, Irg 9.5
Add grilled chorizo +3
Add Roasted cauliffower +3

House Slaw - 4

marinated slaw

House Olives - 4

House Fries - 4.50
Garlic, lime and brown sugar Rosemary salted fries (ve,gf)

Hummus - 6.5
Warm pitta, exira virgin olive oil and sumac
(ve,gfo§j

Patatas Bravas - 8
Roasted crushed new Fototoes with a spiced
fomato sauce and aioli (ve,gf]

Cheesy Fries - 8
Fries loaded with gooey cheese sauce and
topped with parmesan (v)

House salad - 4.5

Mixed leaf, peppers and
pickled red onions in a light
vinaigrette (ve)

Lemon and herbs (ve,gf)

ve-vegan,/veo-vegan on request/v-vegetarian/vo-vegetarian on request/gf-gluten free /gfo-gluten free on request.

If you have food allergies or intolerances please speak to the team when ordering.
Station South Guest WIFI: brewsandbikes
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